Rosemary and Garlic Potatoes 
2 pounds potatoes, scrubbed, dried and quartered, to approx. 1 inch in diameter 
2 garlic cloves, peeled and diced 
2 tablespoons olive oil 
4 teaspoons chopped fresh rosemary 
sea salt and pepper to taste 

Steam or boil the potatoes for 7-9 minutes or until they are barely tender. In a non-stick skillet cook the garlic in the oil over moderate heat, stirring, until it is pale golden, about 1 minute. Add the potatoes, rosemary and salt and pepper and saute the mixture over moderately high heat, stirring for 5 minutes, or until the potatoes are golden. 

Note : Chopped thyme, oregano or parsley would also work nicely in this recipe.
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